QoS ritanah DSC fier cf Corrrree 


\4 cup soft shortening (part butter for flavor) “~ 


Mix togethcr thoroughly ._. 2] cup brewn sugar (packed in cup) * 

V3 cup sour cream 

1 egg 

1¥% cups sifted GOLD MEDAL Flour a 
Sift together and stir in . . . )¥ tsp. double-action baking powder ‘ 

$ V2 tsp. soda 

1 tsp. salt 

Strin. .. 12 cups quick-cooking rolled oats 


Chill dough. Davie decals into 2 parts. This is a soft dough, but rolls easily if the 
rolling pin and board are cloth-covered and well floured. Roll out about 1%-in. 
thick very lightly so dough will not absorb much of the extra flour on the board. 
Cut rounds with floured cooky cutter (214-in. diameter). Place a teaspoonful of 
cooled Date Filling (recipe below) on centers of half the rounds. Cover with plain | 
rounds and press edges together. Place about 2-in. apart on lightly greased cooky 
sheet. 


Bake 8 to 10 minutes in moderately hot oven (400°). Makes about 214 dozen cookies. 


DATE FILLING 


Boil together until thick, stirring constantly, 1 cup cut-up pitted dates (about 44 
Ib.), % cup sugar, 4 cup water. Stir in 14 cup chopped nuts. Cool. | 


